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Amino acids and urea were decreased by steeping rice in organic acids like lactic acid or citric acid,or steaming rice under pressure over 0.6 atm. Among amino acids,the amino acids related to urea cycle decreased remarkably,but unfortunately the productivity of sake also decreased by treatment of rice above mentioned. Table   4 Effect of steeping media of rice on contents in sake a:supernatant after contrifugation at 3,000 rpm for 10 min b:dry matter Ltd(1971) 
